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Speaking  Time:  3  minutes 

ANNOUNCEMENT i     Uncle  Sam  at  Your  Service]     Your  weekly  report  from  the  Food 
and  Drug  Administration  —  a  "branch  of  the  United  States  Department  of 
Agriculture.     Station                      cooperates  with  this  Department  in  present- 
ing these  reports  each    at  this  time. 

— 00O00 — 

Friends,  how  about  a  trip  to  Washington  this  month,  to  see  the  famous 
cherry  blossoms,  and  to  watch  the  children  roll  eggs  down  the  White  House 
lawn  on  Easter  Monday?    According  to  our  correspondent,  April  is  a  gay  month 
in  Washington        if  it  doesn't  rain  too  much  and  too  often. 

"Easter  Monday,"  I'm  quoting,  "is  one  of  the  biggest  days  of  the  year 
for  the  youngsters.     They  turn  out  by  the  thousands,  with  baskets  full  of 
green  and  purple  shredded-paper  grass,  chocolate  rabbits,  and  all  kinds  of 
Easter  eggs,  from  the  fancy  candy  variety  to  the  plain  old-fashioned  hard- 
bo  iled  ones. " 

"Plain",  did  he  say?    Not  when  I  was  a  boyJ     Our  Easter  eggs  were 
hard-boiled,  and  they  may  have  been  old-fashioned,  but  they  certainly  weren't 
"plain",  as  long  as  we  could  get  nlentv  of  beet  juice.     Beet  juice  and  boiled 
coffee  were  our  standard  dyes  for  Easter  eggs,  and  when  the  party  was  over, 
we  ate  the  eggs  —  with  no  fear  of  the  consequences  so  far  as  the  coloring 
was  concerned. 
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And  what  about  the  artif i cial  Easter  egg  dyes  on  the  market  this 
month?    Are  they  as  safe  as  the  old  reliable  beet  juice  and  coffee?  Yes, 
our  official  correspondent  assures  us  that  practically  all  this  year's  supply 
of  Easter  egg  dyes  are  pure  and  wholesome. 

"Two  years  ago,"  he  continues,   "just  before  Easter,  Food  and  Drug 
officials  undertook  a  brief  campaign  to  remove  certain  Easter  egg  dyes  from 
the  market.     They  seized  sixteen  consignments.     These  products  contained 
poisonous  ingredients.     The  colors  were  essentially  in  the  class  of  house 
paints,   containing  such  poisonous  ingredients  as  cadmium  sulphide,   zinc  sul- 
phide, and  barium  sulphate,  with  small  percentages  of  lead  as  a  contaminating 
impurity. 

,rBut  that  was  in  193^"*     Since  that  time  there  have  been  very  few 
seizures  of  Easter  egg  dyes.     Most  all  the  products  on  the  market  now  are 
harmless,  manufactured  from  colors  certified  by  the  Department  of  Agriculture. 
Consumers  may  be  sure  that  all  food  colors  certified  by  the  Department  of 
Agriculture  are  both  harmless  and  pure. " 

Well,  that  brings  up  an  interesting  question.     Just  what  i_s  a  "cer- 
tified" color?    And  may  any  color  be  certified?    We  shall  find  out. 

Continuing  with  today's  report:     "The  first  use  of  artificial  color 
in  foods  was  not  a  strictly  ethical  one.     Artificial  color  was  used  to  cover 
up  a  change  of  shade,  due  to  damage  or  adulteration,  or  to  make  a  product 
appear  better  looking  than  Nature  made  it.     Eor  example,  some  of  your  listeners 
may  remember  away  back  when  cooper  salts  were  used  to  give  garden  peas  a  green 
brilliance  that  far  outshone  the  natural  color  of  even  the  best  garden  peas. 
They  may  remember  when  art  if icial  color  was  used  to  disguise  moldy  catsup, 
and  make  it  appear  bright  and  clean.     Mineral  salts  of  all  kinds  were  used 
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freely,  and  brilliant  compounds  of  lead,  mercury,  and  copper  found  their  way 
into  food  products.     Naturally,  the  results  were  very  serious,  and  the  preju- 
dice against  artificial  color  in  foods,  which  still  exists,  dates  hack  to  the 
revelations  of  the  early  investigations. 

"Of  course  there  are  certain  conditions  under  which  artificial  color 
may  be  legitimately  added  to  foods.     A  dye,  harmless  in  itself  and  containing 
no  harmful  impurities,  may  be  used  without  objection  if  it  does  not  conceal 
damage  or  inferiority  —  and  if  appropriate  label  declarations  are  made. 
Soft  drinks,  for  example,  are  tinted  artificially,  to  give  the  liquid  the 
bright  green  or  pink  color  the  consumer  expects, 

"The  early  artificial  colors  used  were  first ,  mineral  pigments, 
which  are  usually  not  satisfactory  and  are  frequently  poisonous,  and  second, 
vegetable  colors,  which  are  generally  harmless  but  often  unsatisfactory. 

"When  the  Department  of  Agriculture  took  over  the  regulation  of  coal- 
tar  dyes,  about  30  years  ago,  Dr.  Harvey  W.  Wiley,  after  a  thorough  search  of 
the  literature  on  the  toxicity  of  coal  tar  dyes,   selected  seven  colors  which 
according  to  the  information  then  available  were  considered  harmless,  for  use 
in  foods.     These  seven  colors  offered  a  wide  variety  of  shades  and  were  there- 
after known  as  permitted  dyes.     Since  that  time  the  Government  has  added  others, 
when  demonstrated  to  be  harmless,  to  the  permitted  list  which  now  includes 
15  different  dyes, 

"To  assure  the  public  of  oure  and  wholesome  colors,   the  Government 
issues  lot  numbers  to  all  manufacturers  who  submit  samples  of  each  batch  of 
dye  for  examination.     That  is,  lot  numbers  are  issued  if  these  batches  of  dye 
meet  the  very  rigid  legal  requirements  of  purity.     Such  colors  are  known  as 
Certified  colors.     The  word,  Certified,  has  become  widely  recognized  as  the 
Government's  guarantee  of  purity  and  safety  in  coal-tar  colors.  Certification 
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by  the  Food  and  Drug  Administration  implies  not  only  that  the  dye  itself  is 
harmless,  "but  that  it  is  not  contaminated  "by  poisonous  substances,"  according 
to  our  official  reporter. 

And  what  are  the  fifteen  different  coal-tar  dyes  on  the  Government's 
permitted  list?    Up  to  date,  they  include  four  shades  of  red,  one  shade  of 
orange,   five  yellows,   three  greens,  and  two  "blues.     By  the  way,   I'm  quoting 
this  list  of  permitted  dyes  from  a  leaflet  called  "Certification  of  Coal-Tar 
Food  Colors"  —  a  technical  publication  for  manufacturers  of  food  colors. 

Here's  another  quotation  that  will  interest  consumers: 

"The  use  of  color  of  any  kind  to  conceal  damage  or  inferiority  in  a 
food  product  is  defined  by  the  Federal  Food  and  Drugs  Act  as  an  adulteration, 
and,  when  damage  or  inferiority  is  concealed,  the  employment  of  artificial 
color  is  not  permissible,  even  though  certified  colors  are  used  and  their 
presence  is  declared  on  the  label.     In  general,  where  colors  are  legitimately 
used  in  food  and  beverages,   the  law  requires  a  statement  on  the  label  of  the 
presence  of  artificial  color." 

Well,   that  seems  reassuring  enough.     Now,   referring  once  more  to  our 
weekly  report: 

"It  may  surprise  you  to  learn,"  says  our  correspondent,  "that 
certified  coal-tar  dyes  are  practically  the  only  food  ingredients  for  the 
purity  of  which  the  Government  takes  responsibility  before  their  addition 
to  foods.     And  here  are  some  figures  that  may  interest  you  —  during  the  last 
fiscal  year,  1,5H  batches  of  food  colors,  representing  the  output  of  35  firms, 
were  given  routine  examination  to  determine  their  compliance  with  the  require- 
ments of  the  law.     Straight  dyes  examined,  not  including  repacked  colors, 
amounted  to  387, UOO  pounds.     Also  submitted  for  certification  were  ^0,95^ 
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pounds  of  repacked  straight  dyes  and  3^3 » 7^0  pounds  of  mixtures.     The  total 
amount  of  coal-tar  color  certified  wa.s  the  largest  ever  reported.     It  indi- 
cates a  general  recognition  on  the  part  of  the  industries  using  dyes  for 
coloring  foods  that  only  such  products  as  meet  the  established  certification 
requirements  are  suitable  for  this  purpose." 

And  having  concluded  his  report  with  that  most  official-sounding 
statement,  our  correspondent  adds  a  postcript,   in  which  he  seems  to  remember 
that  we're  more  interested  today  in  Easter  egg  dyes  —  than  in  statistics 
of  the  last  fiscal  year,   important  though  they  are. 

"As  for  Easter  egg  dyes,"  he  says,   "we  hope  there  will  be  no  need 
of  seizures  this  year.     The  manufacturers  are  now  fully  aware  of  the  require- 
ments of  the  law  regarding  artificial  colors,  and  in  general  they  are  comoly- 
ing  with  these  requirements." 

And  that's  all  —  except  to  remind  children  who  color  Easter  eggs, 
and  later  eat  the  eggs,   to  be  sure  to  crush  the  shells.     Because  —  so  the 
story  goes  —  witches  use  the  egg  shells  for  boats  to  sail  the  seas,  If 
you  don't  live  near  the  sea,  or  a  river,  I  don't  know  what  happens.  Perhaps 
modern  witches  use  the  shells  for  airplanes,  and  sail  through  the  air  with 
the  greatest  of  ease,  on  Easter  Sunday. 

— 00O00 — 

AlTNQUN CEMENT :     You  have  just  heard  the  regular  weekly  report,   "Uncle  Sam  at 

Your  Service,"  presented  by  Station    in  cooperation  with  the  Food 

and  Drug  Administration,  United  States  Department  of  Agriculture.  Listen 

in  again  next    for  another  interesting  report  of  how  the  Eood  and  Drug 

Administration  protects  your  food  and  drug  supply. 
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Speaking  Time:  8  minutes 
ANNOUNCEMENT :  Uncle  Sam  at  Your  Service]  Your  weekly  report  from  the  Eood 
and  Drug  Administration  —  a  "branch  of  the  United  States  Department  of  Agri- 
culture.    Station    cooperates  with  this  Department  in  presenting  these 

at  this  time. 


reports  for  consumers  each 
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Today's  release  from  the  Eood  and  Drug  Administration  deals  with  the 
olive  oil  racket,  and  the  smooth  racketeers  who  were  finally  apprehended  hy 
Eederal  food  men. 

"It  was  a  good  racket  while  it  lasted"  —  I'm  quoting  directly,  "the 
olive  oil  racket  with  cheap  tea  seed  oil  substituted  for  the  more  expensive 
olive  oil.     But  a  Federal  chemist  has  at  last  found  a  way  to  identify  the  tea  • 
seed  oil,  and  the  Food  and  Drug  Administration  started  legal  action  last  month 
to  confiscate  thousands  of  gallons  of  the  adulterated  oil.     The  racketeers 
will  now  have  to  give  up  the  use  of  tea  seed  oil  as  a  source  of  illegitimate 
profits. 

"It  is  a  long  story,  with  the  racketeers  shifting  from  one  cheat  to 
another,  trying  to  keep  ahead  of  the  Government  —  and  the  Government  chemists 
working  in  their  laboratories  to  devise  methods  of  exposing  the  cheats,  methods 
so  conclusive  that  they  would  stand  up  in  court  and  cause  conviction  of  the 
cheaters.     Time  and  again  the  laboratory  men  have  caught  up,  and.  the  test  tube 
has  exposed  one  variety  of  adulteration,  forcing  the  racketeers  to  a  new  dodge. 
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"For  some  time  Food  and  Drug  officials  have  suspected  the  substitution 
of  tea  seed  oil  in  so-called  'olive  oil'.     However,  they  could  take  no  action 
against  suspected  stocks,  because  they  could  not  go  into  court  and  prove  the 
adulteration  which  the  racketeer  wo aid  deny.     Tea  seed  oil  resembles  olive  oil 
in  many  respects,  and  answers  to  the  usual  chemical  tests  for  olive  oil.  To 
make  a  case  stick,  they  needed  just  one  reliable  test  in  which  tea  seed  oil 
would  react  in  a  way  distinctly  different  from  olive  oil.     The  test  just 
developed  is  that  kind  of  test. 

"Now  sure  of  its  grounds,   the  Food  and  Drug  Administration  has  "begun 
suit  for  confiscation  of  the  adulterated,  oils  now  on  the  market,  most  of  it 
labeled  'pure  olive  oil',  but  which  is,  in  fact,  heavily  adulterated  with  the 
cheaper  tea  seed  oil. 

"Tea  seed  oil  is  almost  unknown  to  most  buyers  of  salad  oils.     It  is 
pressed  from  the  nut,  or  seed,  produced  by  a  plant  closely  related  to  the  plant 
which  produces  leaves  for  beverage  tea.     The  oil,   imported  from  the  Orient,  is 
used  principally  in  the  paint  and  textile  industries.     It  may  be  used  as  a  tahle 
oil  when  refined,  and  is  not  unwholesome.     The  Government  would  have  no  ground 
for  action  against  tea  seed  oil  sold  as  such.     But  it  should  be  sold  for  what 
it  is.     Use  of  the  tea  seed  oil  as  an  adulterant  in  olive  oil  is  clearly  a 
violation  of  the  Food  and  Drags  Act. 

"So  far,  Federal  food  men  have  uncovered  nine  difference  sources  of  the 
adulterated  oil  —  three  firms  in  Massachusetts,  and  six  in  New  York  City  and 
Brooklyn.     A.   J.   Gapone,  who  operates  as  De  Luca  Olive  Oil  Co.,   Inc.,  New  York, 
has  made  by  far  the  greatest  numher  of  shipments.     His  goods  have  been  found  in 
the  New  England  States,  Pennsylvania,  Ohio,  Michigan,  Illinois,  Alabama,  Okla- 
homa, Texas  and  Colorado.     Inspectors  are  now  at  work  searching  out  additional 
lots. 
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"W.   G.   Campbell,   chief  of  the  Food  and  Drug  Administration,  stated 
recently:     'The  operations  of  certain  individuals  in  the  salad  oil  business 
have  been  a  source  of  concern  to  Federal  officials  in  recent  years.  They 
began  with  the  adulteration  of  olive  oil  with  other  faidy  well  known  edible 
oils,  for  which  identifying  tests  were  developed.     Competition  among  the 
racketeers  led  to  the  use  of  less  and  less  of  the  costly  ingredients  —  the 
olive  oil  —  until  oils  were  found  in  which  there  was  no_  olive  oil  at  all .  1 

"Still  quoting  Mr.  Campbell:     'It  was  not  often  that  the  mixers  of 
oils  made  the  mistake  of  labeling  their  products  'olive  oil',  as  those  dealing 
in  tea  seed  oil  have  done.    A  favorite  device  was  the  preparation  of  a  label 
entirely  in  the  Italian  language,   containing  no  false  statement  of  identity, 
but  decorated  with  olive  branches,   Italian  flags  and  gold  medals,  and  reducing 
to  significance  any  statements  indicating  the  true  nature  of  the  oil.     In  some 
of  these  products,  artificial  green  color  and  artificial  flavor  were  found, 
and  in  every  possible  instance  the  Government  prosecuted  the  offenders.  The 
tea  seed  oil  racket  is  just  another  step  in  this  unsavory  process.'" 

And  that  concludes  the  first  news  item  in  today's  report  from  the  Food 
and  Drug  Administration.     The  next  concerns  so-called  "health  foods"  and  drugs 
seized  recently  by  Federal  officials.     Quoting  directly: 

"Among  stocks  of  so-called  'health  foods'  on  sale  at  Washington,  D.   C. , 
and  Boston,  examined  recently  by  inspectors  of  the  Federal  Food  and  Drug 
Administration,  were  six  items  found  in  violation  of  the  law  —  labeled  to 
give  the  impression  that  they  were  foods  possessing  special  remedial  proper- 
ties.    They  were  mixtures  of  various  food  and  non-food  ingredients,  and  had  no 
greater  nutritive  value  than  ordinary  foods.     Furthermore,   some  of  them  contained 
medicinal  ingredients  which,   in  the  view  of  enforcing  officials,  have  no  right- 
ful place  in  anything  sold  as  food. 
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"Officials  seized  available  stocks  on  charges  of  misbranding. 
'Correcol',  a  mixture  of  seeds  similar  to  psyllium,  with  gum  karaya  (a  vege- 
table gum),  was  labeled  as  a  'colon  food',  although  neither  ingredients  had 
any  food  value.     It  was  further  claimed  that  the  product  would  set  up  normal 
intestinal  activity,  which  was  "beyond  its  capabilities. 

"'Hauser  Potassium  Broth',  made  of  dried  seaweed,  alfalfa,  okra, 
potato  starch,  beet  and  rhubarb  leaves,  contained  nothing  especially  war- 
ranting its  name,  according  to  the  allegation.     The  ingredients  provided  no 
more  potassium  than  can  be  obtained  in  the  normal  wholesome  diet.     A  represen- 
tation that  the  article  was  a  'health  product'  was  similarly  held  unwarranted. 

"'Slim',  which  the  manufacturer  called  'a  delicious  non-habit  forming 
beverage',  was  in  reality  a  mixture  of  senna,  orange  peel,  anise,  bladder- 
wrack  (a  seaweed),  buckthorn  bark,  dried  apple  and  centaury  flowers.  The 
Administration  flatly  charged  that  this  product,   containing  mostly  medicinals , 
with  only  one  true  food  ingredient,  was  not  a  beverage.    Also,  claims  for  the 
reduction  of  weight  .fere  held  to  overreach  the  worth  of  the  mixture,  which 
could  have  a  laxative  effect  only, 

" ' Vege-Broth ' ,  one  of  the  items  picked  up  in  Washington,  was  a  mixture 
of  dried  yeast,  alfalfa,  onion,   tomato,   cereal  flour,   capsicum  (a  red  pepper), 
okra,  and  ordinary  salt.     Its  major  claim,  as  a  source  of  minerals,  raised  the 
sameob ject ion  as  in  the  case  of  the  'potassium  broth'.     Minerals  were  present 
in  no  greater  concentration  or  effectiveness  than  in  the  average  diet,  although 
the  labeling  represented  the  product  as  having  special  health-giving  properties. 
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"According  to  W.  G-.  Campbell:     'The  work  against  misbranded  health 

foods  is  constantly  "being  pushed.     Despite  the  claims  made  for  them,  these 

products  in  general  add  nothing  exceptional  to  the  diet.    Most  of  their 

ingredients,  which  the  promoters  insist  are  lacking  in  the  ordinary  bill- 

of-fare,  are  in  reality  abundantly  present  in  the  commonest  foods.  The 

business  in  such  misbranded  items  thrives  on  the  mystery  of  vitamins  and 

other  nutritional  factors,   capitalizes  on  the  laxative  and  weight-reduction 

so-called 

appeals  now  being  extensively  made,  and  backs  up  everything  with  one-sided  / 
'scientific'  reports.     The  Federal  law  applies  only  to  the  label  claims.'" 

— 00O00 — 

AMOulICEIvlFNT :    You  have  just  heard  the  regular  weekly  report,   "Uncle  Sam 

at  Your  Service,"  presented  by  Station    in  cooperation  with  the  Food 

and  Drag  Administration,  United  States  Department  of  Agriculture.  Listen 

in  again  next  for  another  interesting  report  of  how  the  Food 

and  Drug  Administration  protects  your  food  and  drug  supply. 
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Speaking  Time:     8  minutes 

AMOUSFCEMEM1 :     Uncle  Sam  at  Your  Service  I     Your  weekly  report  from  the  Food 
and  Drug  Administration  —  a  branch  of  the  United  States  Department  of  Agricul- 


The  first  news  item  in  today's  report  from  the  Food  and  Drug  Administra- 
tion may  remind  you  of  something  you've  heard  before.   ,   .   .  Perhaps  you  remember 
the  story  of  the  so-called  iodine  lockets,   supposed  to  be  worn  around  the  neck 
as  a  safeguard  against  rheumatic  disorders,  influenza,  asthma,  and  hay  fever. 

The  iodine  lockets  were  offered  for  entry  by  an  English  concern,  but 
detained  at  the  port  of  San  Francisco  for  violation  of  the  Food  and  Drugs  Act. 
Under  the  law,  the  lockets  were  misbranded.     As  I  recall  the  story,  a  small 
card  enclosed  with  the  locket  statpd  that  its  strength  was  effective  for  twelve 
months,  and  that  as  long  as  the  locket  was  worn,  it  would  help  keep  the  blood 
clean  and  free  from  germs.     Whoever  wore  the  contraption  was  supposed  to  notice 
a  definite  increase  in  health.   .   .  . 

Well,  as  I  say,  here's  an  item  in  today's  report  that  reminds  me  of 
the  locket  story.     This  isn't  a  charm,  though,  like  the  locket  —  it's  a  sock. 
A  unique  sock,  friends,  recommended  as  a  "sure  cure"  for  "gout,  rheumatism,  and 
kindred  diseases." 
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"Simpson's  Iodine  Socks"  —  that's  the  name  —  offered  for  entry  at  the 
port  of  Philadelphia,  were  accompanied  by  literature  which  "boldly  announced  that 
whoever  wore  these  unusual  accessories-  would  be  saved  from  many  other  serious 
ailments,  besides  gout  and  rheumatism.     Now  the  sock  and  locket  people  ought 
to  get  together,     "/ear  ta:.  locket  around  your  neck,  and  the  iodine  fumes  will 
guard  you  against  rheumatism,  influenza,  asthma,  and  hay  fever,  and  at  the  same 
time  you  can  wear  an  iodine  sock,  which  will  guard  you  against  "gout,  rheumatism, 
and  kindred  diseases." 

But  don't  let  your  hopes  rise  too  high,  my  friends.     The  sober  truth  is 
that  neither  lockets  nor  socks  will  do  what  is  claimed  for  them.     The  lockets 
were  denied  entry  into  the  United  States.     The  socks,  quoting  -your  official 
correspondent,  "were  permitted  to  be  forwarded  to  the  consignee,  after  Federal 
officials  had  destroyed  the  objectionable  literature  accompanying  the  products." 

Well.   ...   I  thought  that  was  the  only  item  about  iodine  socks,  but  I 
see  here's  another.     Let's  read  this: 

"Baltimore  Station  recently  detained  an  importation  of  socks  from  England, 
labeled  to  indicate  iodine  content  and  recommended  to  be   'invaluable  to  sufferers 
from  gout,  rheumatism,  flu,  colds,  varicose  veins,  bed  legs,  corns,  bunions,  and 
aching  feet.'     Examinatio     revealed  an  odor  suggesting  iodine,  but  indicating 
iodoform  more  strikingly.     Detention  was  based  on  unwarranted  curative  claims. 
The  man  to  whom  the  socks  were  sent  stated  his  intention  to  abandon  the  ship- 
ment, and  Federal  officials  recommended  that  the  socks  be  destroyed." 

That 1 s  e nough  ab out  iodine  socks, 

Now  let's  take  a  brief  trip  around  the  country,  and  visit  a  few  of  the 
important  stations  of  the  Food  and  Drug  Administration.     First  stop,  Los  Angeles. 
Here  we  learn  that  officials  have  recently  seized  seven  consignments  of  chili 
peppers  or  ground  chili,  valued  at  around  .£8,000.     The  products  —  practically 
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all  originating  from  one  particular  ranch  —  were  seized  because  they  bore  an 
excessive  amount  of  spray  residue.     The  chief  of  the  Los  Angeles  station  —  Mr. 
K.  C.  Moore  —  believes  that  these  seizure  actions  have  brought  very  forcibly 
to  the  attention  of  the  growers  and  peckers  the  danger  of  heavy  dusting  with 
arsenicals  close  to  the  harvesting  period.     He  states  that  although  some  growers 
do  not  appear  to  believe  that  arsenic  and  lead,  even  in  quite  large  amounts, 
are  dangerous  to  health,  they  are  convinced  that  it's  important  to  heed  the 
warning  of  the  Food  and  Drug  Administration  against  shipping  such  products  in 
interstate  commerce. 

Now  let's  go     own  to  the  New  Orleans  Station.   .   .   .  Here's  a  real  deten- 
tion —  one  million  pounds  of  sesame  seed,  detained  because  of  filth.  Chief 
Boudreaux  of  the  New  Orleans  Station  says  the  shipment,  valued  at  $97, 000, 
originated  in  China,  and  was  offered  for  entry  into  the  United  States  at  Houston, 
Texas.     The  sesame  seed  contained  a  very  large  quantity  of  sticks  and  stones  and 
dirt,  and  other  foreign  matter.     The  importers  are  now  attempting  to  clean  the 
shipment . 

A  big  job,  I  should  say,  to  clean  up  a  million  pounds  of  sesame  seed, 
but  it's  got  to  be  clean  before  it  can  enter  interstate  commerce  in  the  United 
States.     Federal  Food  and  Drug  inspectors  will  see  to  that. 

Here's  another  item  from  New  Orleans.     The  State  Department  of  Health 
has  seized  more  than  7,000  pounds  of  coffee  screenings,  in  possession  of  New 
Orleans  coffee  roasters.     The  screenings  were  ordered  destroyed  under  the 
supervision  of  the  State.     The  seizure  of  the  7,000  pounds  of  coffee  screenings 
was  the  result  of  a  coffee  survey  conducted  by  both  Federal  and  State  food 
inspectors. 

And  here's  still  another  item  from  the  New  Orleans  Station  of  the  Food 
and  Drug  Administration.     Officials  seized  982  cases  of  canned  tomatoes,  mis- 
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branded  under  the  McNary  Mapes  Am&Bdment ,  the  Amendment  to  the  Food  and  Drugs 
Act. we  discussed  in  a  recent  report.     These  tomatoes ,  valued  at  $1,277,  were  mis- 
branded  as  to  weight  and  as  to  color. 

Now  let's  stop  in  at  Chicago  Station  headquarters.     Apple  butter  was  the 
subject  of  a  recent  seizure  in  this  territory.     The  firm  shipping  the  apple 
butter  in  interstate  commerce  was  fined  +25  and  costs.     The  apple  butter  violated 
the  Pood  and  Drugs  Act  in  that  it  was  short  weight.     It  was  labeled  1  pound,  13 
ounces,  but  the  samples  weighed  by  officials  averaged  less  than  the  weight  stated 
on  the  label.     Labels,  you  know,  must  tell  the  truth. 

And  now,  the  last  item  which  takes  us  out  to  Honolulu.     Let's  see  what 
Eederal  food  and  drug  officials  have  been  doing  out  there  in  the  Paradise  of 
the  Pacific.   .   .   .  Nothing  more  exciting  than  making  seizures  of  butter,  accord- 
ing to  this  report. 

"Five  of  the  six  seizures,"  I'm  quoting,  "represent  shipments  made  by  one 
butter  manufacturer.     The  butter  was  placed  under  bond,  and  returned  to  San 
Erancisco  for  reconditioning  under  the  supervision  of  the  Food  and  Drug  Adminis- 
tration.    Four  of  the  lots  of  butter  have  been  satisfactorily  re-churned,  to 
raise  the  fat  content  to  meet  the  required  percentage  —  80  percent.     The  other 
two  lots  had  an  objectionable  odor  that  indicated  spoilage.     Examination  showed 
that  this  "butter  was  not  suitable  for  re-churning,  and  the  shipper  has  made 
arrangements  tn  sell  it  for  use  in  the  manufacture  of  soap." 

Well,  that's  a  rather  ignominious  end  for  butter  that  has  made  a  round 
trip  to  the  Hawaiian  Islands  —  but  such  may  be  the  fate  of  butter  that  doesn't 
conform  to  the  butterfat  standards  established  by  the  United  States  Department  of 
Agriculture. 

— ooOoo — 

ANNOUNCEMENT :     You  have  just  heard  the  regular  weekly  report,  "Uncle  Sam  at  Your 

Service,"  presented  by  Station    in  cooperation  with  the  Food  and  Drug 

Administration,  United  Str: ':  s  Department  of  Agriculture.  Listen  in  again  next 
____„  ;  for  another  interesting  report  of  how  the  Food  and  Drug  Administra- 
tion protects  your  food  and  drug  supply  T) a 
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Speaking  Time:  8  minutes 
AMOUN  CEMENT :    Uncle  Sam  at  Your  ServiceJ     Your  weekly  report  from  the  Eood 
-  and  Drug  Administration  —  a  "branch  of  the  United  States  Department  of  Agri- 
culture.    Station    cooperates  with  this  Department  in  presenting  these 

reports  for  consumers  each  at  this  time. 

— 00O00 — 

Today's  report  from  the  Food  and  Drug  Administration  —  the  last  in 
this  series,  "Uncle  Sam  at  Your  Service"  —  deals  with  routine  work  of  food 
inspectors  all  over  the  United  States,  during  the  shortest  month  of  the  year. 

The  four  enemies  of  honest,  wholesome  food  products  discovered  "by 
inspectors  during  February  were  fraud,  dirt,  decomposition  and  poison.  Of 
these  four,  fraud  seems  to  have  been  the  most  popular.     Quoting  an  official 
report  from  the  Food  and  Drug  Administration: 

"Federal  inspectors  found  that  one  of  the  major  violations  under  the 
Food  and  Drugs  Act,  during  February,  was  the  substitution  of  cheap  or  worth- 
less ingredients.     Typical  of  this  sort  of  fraud  were  11,000  pounds  of  butter, 
seized  because  the  product  was  deficient  in  fat.    Butter  is  the  only  food  for 
which  there  is  a  federal  legal  standard  of  identity.     It  must  contain  at 
least  SO  percent  butterfat,  the  remainder  being  water,  salt,  color  and  what- 
ever milk  solids  remain  after  churning.    Any  deficiency  below  the  30  percent 
figure  is  a  cheat,  calculable  as  so  much  water,  or  in  some  cases  salt,  sold 
at  the  price  of  butter.     This  is  a  violation  of  the  law, 
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"Other  seizures  during  February  were  200  cases  of  substandard  canned 
peas  and  320  cases  of  substandard  canned  tomatoes,  masquerading  as  standard. 
Officials  state  that  the  canned  goods  will  be  released  for  sale  only  after 
they  are  relabeled  to  show  they  are  substandard.     Another  lot  of  canned 
tomatoes  (h~[0  cases)  and  1,430  cases  of  tomato  juice  were  seized  because  of 
added  water  in  the  packs.     The  tomato  juice  was  further  misbranded  because 
of  claims  of  potency  in  vitamins  A,  33,  and  C.     These  claims  of  vitamin  potency 
could  not  be  substantiated. " 

Next,  our  official  report  takes  up  weight  and  volume  shortages, 
"especially  significant  in  the  view  of  the  consumer."     Shortages  in  weight 
and  volume  were  responsible  for  the  seizure  of  200  cases  of  tomato  juice, 
370  jars  of  mayonnaise  and  other  salad  dressings,  46  dozen  candy  bars  and 
4,000  bottles  of  vanilla  extract  and  imitation  vanilla. 

A  consignment  of  pecan  meats  in  small  pasteboard  cartons  with  false 
bottoms  and  cellophane  tops  was  libeled,  quoting  your  report,  "because  of 
the  partial  obscuring  of  the  net  weight  statement.     This  fraudulent  practice 
was  regarded  as  particularly  objectionable  in  view  of  the  deceptive  size  of 
the  pasteboard  cartons." 

Another  seizure  included  750  packages  of  mixed  dried  fruits,  pre- 
served with  sulphur  dioxide  and  packed  in  the  same  manner  as  the  pecan  meats. 
The  fruits  were  seized  because  the  statement  of  the  preservative,  (sulphur 
dioxide),  was  rubber-stamped  only  on  the  bottom  of  each  package,  and  on  many 
packages  the  statement  was  illegible. 

Again  quoting  directly: 

"Other  foods  below  the  claimed  grades,  and  not  in  accord  with  good 
commercial  practice  and  consumer  expectation,  figured  in  these  seizures: 
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81,200  pounds  of  potatoes,  half  of  which  were  labeled  'U.  3.  No.  1'  and  half 
'U.  S.  No.   2',  hut  neither  of  which  came  up  to  the  grade  claimed  for  it;  210 
pounds  of  ground  coffee  adulterated  with  coffee  chaff;  k,600  jars  of  preserves 
deficient  in  fruit  and  containing  added  pectin  and  water;  9  cartons  of  a  pur- 
ported powdered  lemon  concentrate  made  up  largely  of  citric  acid  and  artifi- 
cial color;  a  so-called  'pure  cane  powdered  molasses1  to  be  used  in  stock 
feeds,  found  to  have  about  l^fo  ground  cocoa  shells  added  to  it;  975  cases  of 
canned  peas,  claimed  to  be  'sweet  peas'  when  in  fact  they  were  Alaska  peas, 
a  different  variety;   2l6  cans  of  a  mixture  of  cane  and  corn  sugar,  tartaric 
acid  and  artificial  color,  labeled  'wine  grape  syrup1;  ^},2.JC  gallons  of  arti- 
ficially-colored grape  wine  variously  labeled  as  sherry,  muscatel,  port  and 
blackberry  wine;  and  900  quarts  of  an  imitation  whisky  pretending  to  be  the 
real  thing. " 

So  much  for  the  food  violations  involving  fraud  and  cheats.  Other 
February  seizures  included  food  products  made  unfit  for  human  consumption 
because  of  dirt,  mold,  or  harmful  substances.     Quoting  directly: 

"Canned  salmon,  which  this  season  has  caused  many  a  headache  among 
federal  inspectors  because  of  the  enormous  pack  and  the  inclusion  of  much 
doubtful  fish,  was  less  prominent  because  of  the  decline  of  the  shipping 
season.     Inspectors  seized  some  1,S00  cases,  containing  various  percentages 
of  decomposed  fish.    Also  listed  in  February  seizures  were  dried  fruits  and 
nuts  showing  mold  and  decomposition  —  hk^>  sacks  of  dried  apples,  13,750 
pounds  of  dried  peaches,  6,000  pounds  of  sloe  berries,  and  3,750  pounds  of 
Brazil  nuts. 

"Other  products  seized  because  they  were  not  fit  for  human  consumption 
included  six  shipments  of  tomato  juice,  1,2^0  cases  of  catsup,  I36  packages  of 
limburger  cheese,  k&  jars  of  relish,  and  ko  cases  of  canned  mushroom  'slices 
and  stems,1  found  to  consist  largely  of  decomposed  mushroom  trimmings." 
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So  much  for  food  violations  involving  filth  and  decomposition.  Our 
report  concludes  with  a  list  of  foods  seized  because  of  poisonous  adulter- 
ants.   These  foods  included  five  lots  of  apnle  "butter,  totaling  19,^00 
pounds,  which  contained  dangerous  quantities  of  lea,d  and  arsenic,  derived 
presumably  from  spray  residues  remaining  on  the  fruit  at  the  time  of  manu- 
facture; and  5 1,-00  pounds  of  chili  powder  and  chili  pods,  which  showed  arsenic 
in  excess  of  safe  limits.     Both  the  apple  "butter  and  the  chili  products  were 
destroyed. 

— 00O00 — 

CLOSING  AM0UNCE?£3NT :      With  this  report  we  conclude  the  series  of  broadcasts 
from  the  Federal  Food  and  Drug  Administration.     The  Administration  asks  us  to 
express  thanks  to  listeners  for  their  interest  in  the  series  and  to  remind 
them  that  information  concerning  administration  of  the  Food  and  Drugs  Act  may 
always  be  obtained  by  writing  to  the  Federal  Food  and  Drug  Administration, 
U.  S.  Department  of  Agriculture,  Washington,  D.  C. 
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